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A. ..FERMENTATION STEP 

B. ..NON-MILLED GREEN COFFEE BEAN 



(57) Abstract: It is intended to provide 
a method of processing green coffee 
beans whereby the flavor of the green 
coffee beans can be conveniently 
improved and savory coffee beans 
having a characteristic flavor can be 
easily obtained. A method of processing 
green coffee beans which comprises 
the fermentation step of contacting the 
green coffee beans (i.e., non-milled 
seeds originating in coffee ffuit) with 
a microorganism and a component to 
be metabolized by the microorganism 
so as to effect fermentation, and the 
separation step of separating the green 
coffee beans having been thus fermented 
alone. 
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C... COMPONENT TO BE IVIETABOL 

□...MICROORGANISM 

E... SEPARATION STEP 
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